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HOUSEKEEPERS 1  CHAT  Friday,  March  %   1933 . 


(FOR  BROADCAST  USE  OHLY) 
Subject:     "Supper  Menus."     Inf ormation  from  the  Bureau  of  Home  Economics,  U.S. I). A. 
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Simple  homo  entertaining  is  in  fashion  nowadays.     Instead  of  inviting  our 
friends  out ,   we're  opening  our  doors  and  inviting  them  in.     We're  learning  to 

eciate  some  of  the  good  old  ways  of  our  grandparents'  time  when  neighbors 
gathered  for  home  meals  and  stayed  afterward  to  play  games  or  tell  stories  around 

fire.     Lavish,   extravagant,   expensive  entertaining  is  out  of  style.  Simple 
pleasures  are  in  again. 

The  wise  hostess  these  days  serves  simple  inexpensive  meals  to  her  guests 
cut  everything  she  serves  is  perfect.     A  file  of  menus  for  company  meals  will 
help  a  good  deal  at  this  job  of  home  entertaining.     Then  yon  have  served  a 
successful  meal,   don't  forget  it,    Keep  a  record  of  it  for  later  use.     It  will  b© 
just  as  successful  again  when  you  have  other  guests.     Write  down  the  menu,  the 
time  you  spent  in  preparation,   the  cost  perhaps  and  any  other  notes  that  will 
help  when  you  want  to  repeat  this  meal.     With  a  file  of  these  menus  ready  you 
need  never  worry  about  what  to  serve  the  Smiths  and  the  Joneses  when  they  come 
in  for  supper  tomorrow  night. 

At  this  time  of  year  fish  or  shellfish  meals  are  popular.     And  of  all  the 
llfish  dishes,  probably  the  favorite  with  the  largest  number  of  people  is 
fried  oysters.     A  fried  oyster  menu  will  come  in  handy  in  your  file.     Here's  an 
attractive  and  easy  supper  suggested  by  the  Menu  Specialist:  Fried  oysters; 
Creamed  potatoes  with  chopped  green  peppers;  Buttered  green  peas;  Crisp  celery; 
and  Pineapple  and  grapefruit  salad  on  lettuce  served  with  salty  crackers.  Coffee, 
Hie  salad  takes  the  place  of  dessert. 

Let  me  go  over  that  supper  menu  once  again  and  then  we'll  discuss  it. 
-'":ed  oysters;  Creamed  potatoes  with  chopped  green  pepper;  Buttered  green  peas; 
Srisp  celery;  Pineapple  and  grapefru.it  salad  on  lettuce;   Salty  crackers;  and 
Coffee. 

Now  about  frying  the  oysters.     You  can  use  either  the  large  oysters  for 
single  frys,   smaller  oysters  or  canned  oysters.     Drain  the  oysters  and  look  them 
over  carefully  for  any  stray  pieces  of  shell.     Prepare  some  finely  sifted  stale 
oread  crumbs  and  season  them  with  salt  and  pepper.     Dip  the  oysters  in  a  well- 
-eaten  egg  to  which  you  have  added  a  tablespoon  of  cold  water.     Then  roll  each 
dipped  oyster  in  the  bread  crumbs.     Let  the  oysters  stand  on  a  board  for  about 
half  an  hour  for  the  egg  and  bread  coating  to  harden.     Have  ready  a  kettle  of  fat 
tot  enough  to  brown  a  cube  of  bread  in  fcrty  seconds.     Carefully  place  the  oysters 
in  a  wire  basket,.    Lower  them  slowly  into  the  fat.     Cook  until  they  are  golden 
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Drain  them  on  absorbent  paper.     Keep  them  warm  until  all  are  fried.  Then 
sfrve  them  on  a  hot  platter  garnished  with  parsley  and  strips  of  dill  pickle. 

When  you.  use  small  oysters,  you  fry  two  or  more  together.     Lay  the  flat 
jf  one  oyster  against  the  round  end  of  the  other,  press  the  two  together,  and 
lip  in  egg  and  bread  crumbs  just  as  you  do  the  single  frys.     When  fresh  oysters 
iot  available,  yon.  can  use  the  canned  ones. 

One  noint  to  remember,  however  you  prepare  oysters  is  that  they  never  need 
long  cooking.    Their  tender  flesh  cooks  very  quickly.     Long  cooking  tou.gh.ens  them. 

That  kettle  of  fat  used  in  frying  cf  course  you'll  want  to  save.     If  you 
[take  care  of  the  fat  properly  you  can  use  it  for  frying  over  and  over  again.  Be 
1  not  to  overheat  it  during  frying,     Never  let  it  reach  the  smoking  point, 
fter  each  using,   strain  the  melted  fat  through  cheesecloth  to  remove  any 
s  of  food  that  may  be  left  in  it.     Store  the  fat  in  a  jar  in  the  refrigerator. 
It  will  he  all  ready  for  use  the  next  time  you  want  to  do  any  deep-fat  frying. 

So  much  for  the  oysters.     How  about  the  creamed  potatoes.     Have  you.  ever 
n  the  subject  of  creamed  lootatoes  any  serious  thought?     Creaming  is  one  of 
>ur  very  popular  ways  of  fixing  potatoes,  yet  many  a  good  cook  makes  poor  creamed 
potatoes .    They  don't  look  attractive  or  taste  much  better.     Sometimes  they're 
ltnnpy,  sometimes  they're  mushy,   sometimes  they  contain  too  much  liquid.     A  few 
-over  potatoes,   some  milk,   some  flour,   and  some  butter  -out  together  any  way 
ill  —  that's  how  creamed  potatoes  are  made  in  many  homes,   I  grieve  to  say. 
if  you  want  to  make  them  really  delicious,   good  to  look  at  and  good  to  taste, 
--re ' s  the  way  to  do  it.     Dice  the  potatoes,  drop  them  in  boiling  salted  water, 
fci  ccok  them  until  tender  but  not  soft  and  broken.     Drain.     'Make  a  thin  white 
laace,   Add  the  chopped  green  peppers,     pour  the  sauce  ©ver  the  potatoes,  blend 
and  serve.    Isn't  that  easy?     Of  course,   the  diced  potatoes  must  keep  their 
-  if  the  dish  is  to  be  attractive.     Avoid  overcooking  of  the  potatoes.  And 
stirring,  which  may  make  them  mushy.     If  you  don't  use  green  peppers  in  your 
3es,  you  can  garnish  with  chopped  parsley.     Or  if  you  prefer  dash  of  red 
instead  of  green  for  your  menu,  you  can  use  chopped  pimiento  or  a  sprinkle  of 
paprika  over  the  top. 

On  Monday,  when  economy  day  comes  round  again,   I'll  have  ready  for  you  a 
-onomical  nut  cooky  recipe  —  another  new  recipe  to  delight  the  heart  of 
thrifty  housewife. 
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